
Entrée 
FRESHLY BAKED FOCACCIA BREAD ............................. 10.00 

Served with basil pesto

ISABELLA’S IN-HOUSE FLATBREAD ................................... 11.90

With baby spinach & feta, served with  
sweet chilli & sour cream 

SEAFOOD CHOWDER............................................................... 20.00

Loaded creamy seafood chowder flamed in Pernod,  
topped with croutons 

HONEY & ROSEMARY GLAZED CRISPY  
PORK BELLY ............................................................................ 18.00

Parsnip puree, red wine balsamic pear,  
parsnip chips & sage fries 

LEMON AND PEPPER CALAMARI............................................ 17.90

With wasabi tarragon aioli, served with  
a garden-fresh salad

HALOUMI GRILLED TIKKA .............................................. 16.90

Chickpea & curried puree, mint chutney, red onion  
& a young leaf salad 

CLASSIC CAESAR SALAD ................................................. 18.50

Thyme & orange marinated chicken, shaved parmesan,  
grilled bacon croutons & a soft poached egg

Entrée



Mains 
MARKET FISH ..........................................................................31.90
Served with truffle pine nuts, mushroom risotto,  
kumara crisp & Iranian saffron lemon sauce 
DUCK LEG CONFIT....................................................................35.90
Canter Valley orange & thyme glazed duck, broccoli almondi, 
kumara mash, puy lentil raspberry chili jus
NASI GORENG (INDONESIAN FRIED RICE) ............................26.90
Served with sambal prawn cracker, pickle,  
chicken topped with a fried egg, crispy onion
FIG’S FAMOUS FREE RANGE CHICKEN SALAD .........26.90
Thyme & orange marinated chicken strips, toasted pumpkin 
seed, feta, crispy lettuce, tomato, cucumber, vegetable julienne 
tossed with Manuka Honey & balsamic dressing. 
CHICKEN DUMPUK (DUM KA MURGH) ................................27.50
Indian chicken curry with aromatic spices, tomato, onion  
& kachumber served with cilantro lime rice 
SLOW BRAISED CANTERBURY LAMB SHANK ...............30.90
With truffle mash potatoes, slender stems, port wine jus  
& crispy porchetta
WAKANUI SMOKED BBQ BEEF SHORT RIBS.......................37.00
Smothered in the kitchen’s own bourbon & cola glaze,  
served with a beer battered chips & salad
CHEF INSPIRED GOURMET PASTA OF THE DAY .........28.00

FIG BURGER’S WHOLE MEAL BUN ....................................24.90
Served with fries & apple slaw
•	 Pulled Korean BBQ pork belly, pickled vegetables,  

onion rings & smoked cheddar cheese 
•	 Flame grilled chicken strips, bacon, cranberry relish,  

brie cheese & sliced jalapenos 
•	 Tempura tofu, rosemary beetroot, onion rings, cheese,  

plum sauce & green salad

Mains



Grill

Grill
All grills are served with a crispy garden salad, your choice of 
sauce & one side

200G ANGUS EYE FILLET........................................................... 40.50

250G RIB EYE PRIME STEER, GRASS FEED.............................. 39.50

250G CANTERBURY LAMB RACK............................................ 38.90

250G WAITOA FREE RANGE CHICKEN BREAST................... 32.90

CUT OF THE WEEK......................................................................TBA

EXTRAS

ONION RINGS .......................................................................... 4.90

STREAKY BACON .................................................................... 4.90

FREE RANGE EGG......................................................................... 3.00

SAUCES

Port win jus 
Brandy Pepper 
Chunky Mushroom 
Garlic butter 
Mint sauce 
Saffron Lemon butter 

SIDES 

Crispy Chips 
Truffle Paris Mash 
Roasted gourmet potato 
Satay Tossed Asian vegetable 
Rosemary Polenta chips 
Cilantro lime rice 

EXTRA SIDE........................6.00



ALL DESSERTS............................................................................. 14.90

MOCHA DARK CHOCOLATE TART

With orange crystals, affogato ice-cream,  
berry coulis & whipped cream

BUTTER MILK PISTACHIO PANNACOTTA 

With saffron apple & charcoal pavlova,  
coconut chips & raspberry dust

APPLE AND BLACK DORIS PLUM CRUMBLE 

Served with apple cinnamon ice-cream

NATURAL MANGO SORBET 

With grilled pineapple, basil lime sugar,  
mango pearls & crisp coconut chips

ICE CREAM SUNDAE 

Berry, chocolate or butterscotch

SCOTCHMAN 

Butterscotch, honey maple, banana chips,  
whipped cream & chocolate sprinkles

CHEESE PLATE 

SELECTION OF NEW ZEALAND CHEESES 

With pear, dried fruit, nuts & crackers

PLATTER FOR ONE................................................................ 18.00

PLATTER FOR TWO............................................................... 28.00

Dessert

Dessert



Vegetarian
Gluten Free
Vegetarian option available on request
Gluten Free option available on request
Vegan

Please notify your server if you have  
any other dietary requirements

DIETARY INFORMATION


